
KANÉ –  Gast ronomy Redef ined !
 We s ta r ted  in  2016 wi th  a  m iss ion :  to  c reate  an  authent i c  p lace  that

re f lec ts  the  energy  and  c reat iv i ty  o f  the  new generat ion  in  hosp i ta l i ty .

S ta r t ing  in  spr ing  2025 ,  we  have  re invented  the  KANÉ exper ience !
Tak ing  the  best  o f  f ine  d in ing  — authent i c i ty ,  c reat iv i ty ,  un ique  f lavors ,

and  spectacu la r  p resenta t ions—and t rans forming  them in to  a  s imple ,
surpr i s ing ,  and  access ib le  menu .

Farm to  Table
 We a re  now a  res taurant  w i th  a  seasona l  menu ,  adapted  to  each  season

of  the  year .  A  Farm to  Table  concept  w i th  o r ig ina l  f lavors ,  f resh
ingred ients ,  and  combinat ions  that  w i l l  spark  your  cur ios i ty .

A  menu  c reated  by  Chef  V lad  Padurescu

A FARM TO TABLE MENU

You  can  choose  f rom the  à  la  ca r te  menu ,  a  se t  menu
in  the  fo l lowing  fo rmat  o r  our  tas t ing  menu :

Set  Menu 
Bread  +  Chose  one  o f  each :  S ta r te r  +  F i r s t  Course  +

Second  Course  +  Desser t
 360  RON 

Tast ing  Menu
10 d ishes  insp i red  f rom our  seasona l  menu

580 RON 

Wine  Pa i r ing  350  RON |  person
5 x  100ml  Glasses  o f  w ine

Please let us know if you have any culinary restrictions, intolerances or allergies.
A service charge of your choice  between 5% - 15%  will be added 

to your bill at the end of the service.
Kané accepts card payment only.



  Se lec t ion  o f  house-made  bread  &  but te r  |  35 RON

ENTRÉE
Rosa  Mundi  –  70  RON

Mackere l ,  beet root ,  and  rose
Cornucop ia  –  70  RON

 Conf i t  ce le ry ,  m iso ,  bouquet  o f  leaves ,  “burduf ”  cheese ,  lovage
Layered  Forest  –  70  RON

Truf f le  and  chantere l le  c ream,  porc in i  mushrooms ,  f resh  a i r

FIRST COURSE 
Black  Sea  “R isot to”  –  85  RON

Fregola  sa rda ,  c rab  d is t i l l a te ,  a te r ina  f i sh ,  sa l i co rn ia ,  p lankton
Mushroom & Whelks  –  85  RON
Whelks ,  more l ,  and  on ion  s tew

Late  Breakfast  –  85  RON (can  be  vegan)
Turn ips ,  b lack  gar l i c ,  egg  yo lk ,  j amón

SECOND COURSE
Balcan  Japanese  Pork   –  130 RON

Pork  and  beans ,  ka tsuobush i  sauce ,  b lack  bean  and  p lum paste
Let ’s  P lay  “Fazan”  -  150  RON

Pheasant ,  pumpk in ,  chestnuts ,  and  tonka  bean
Saff ron  F ish  -  160 RON

F ish  wi th  sa f f ron  sauce ,  be l l  pepper ,  pota toes ,  and  a lmonds
Signature  Should  Stay  Beef  –  180 RON
 R ibeye ,  roas ted  eggplant  c ream,  labneh

Gombot  -  90  RON
Plum dumpl ing ,  cheese  aged  in  p ine  bark ,  smoked  p lum g laze ,  and  sweet  w ine

DESSERT
Mi lk  &  Sorre l  Log  |  65  RON

 M i lk  and  buckwheat  log ,  so r re l  so rbet ,  wh i te  b lossoms
Chocolate  &  Cherr ies  |  65  RON 

 Choco la te  pudd ing ,  tah in i  c ream,  cher ry- tamar ind  sorbet ,  ka ta i f i
Peach  Salad  |  65  RON 

 Peaches  and  tomatoes ,  goat  cheese ,  p ine  nuts ,  
f resh  bas i l

A FARM TO TABLE MENU



KANÉ –  Gast ronomia  redef in i tă !
Am început  în  2016 cu  o  mis iune :  să  c reăm un  loc  autent i c ,  ca re  să

re f lec te  energ ia  ș i  c reat iv i ta tea  no i i  genera ț i i  d in  osp i ta l i ta te .

Începând  cu  p r imăvara  lu i  2025 ,  am re inventa t  exper iența  KANÉ!  Luând
tot  ce  e  ma i  bun  d in  f ine  d in ing  –  autent i c i ta tea ,  c reat iv i ta tea ,  a romele

un ice  ș i  p rezentăr i le  spec tacu loase  –  ș i  l e -am t rans format  în t r -un  men iu
s implu ,  su rpr inzător  ș i  acces ib i l .

Farm to  Table
 Suntem acum un  res taurant  cu  un  men iu  sezon ie r ,  adaptat  f i ecăru i

moment  a l  anu lu i .  Un  concept  de  Farm to  Table  cu  gustur i  o r ig ina le ,
ingred iente  p roaspete  ș i  combinaț i i  ca re  î ț i  vo r  s tâ rn i  cu r ioz i ta tea .

Un  men iu  c reat  de  V lad  Padurescu

A FARM TO TABLE MENU

Va rugam sa ne informati asupra posibilelor alergii si intolerante pe care le aveti si daca aveti nevoie
de informatii aditionale referitoare la preparate 

O taxa de service la alegere intre 5% - 15% se va aplica la totalul notei
Kané accepta doar plata cu cardul bancar

Putet i  a lege  d in  men iu l  a  la  ca r te  ,  un  se t  menu
dupa  fo rmatu l  de  ma i  j os  sau  tas t ing  menu

Set  Menu
Pa ine  +  La  a legere  d in  

ENTRÉE +  Fe l  I  +  Fe l  I I  +  Desser t  
 360  RON

Tast ing  Menu
10 prepara te  insp i ra te  d in  men iu l  de  sezon  

580  RON 

Wine  Pa i r ing  350  RON |  person
5 x  100ml  Glasses  o f  w ine



Selec t ie  de  pa ine  s i  unt  |  35 RON

ENTRÉE
Rosa  mundi  -  70  RON

Macrou ,  s fec la  s i  t randaf i r
Cornucop ia  -  70  RON 

Tel ina  conf i t ,  m iso ,  buchet  de  f runze ,  burduf ,  l eus tean
Layered  forest  -  70  RON

Crema de  t ru fe  s i  ga lb io r i ,  h r ib i ,  ae r  p roaspat

FEl  I  
“R isot to”  de  Marea  Neagra  -  80  RON

Fregola  sa rda ,  d i s t i l a t  de  c rab ,  a te r ina ,  sa l i co rn ia ,  p lanc ton  
Ciuperc i  &  Rapane  -  80  RON 

Tocana  de  rapane  zbarc iog i  s i  ceapa  
Breakfast  de  seara  -  80  RON

Napi ,  us tu ro i  negru ,  ga lbenus ,  j amon
 

FEL I I  
Ba lcan icu l  Porc  Japonez  -  130  RON

Porc  cu  faso le ,  sos  ka tsuobush i ,  f aso le  s i  pas ta  de  p rune  s i  faso le  neagra
Hai  sa  Jucam “Fazan”  -  150  RON
Fazan ,  dov leac ,  cas tane  s i  tonka

Peste  s i  Sof ran  -  160  RON
Pește  cu  sos  de  șo f ran ,  a rde i  g ras ,  ca r to f i  ș i  m igda le

Semnătura  Trebu ie  să  Ramana V i ta  |  180  RON
Vi tă ,  v ine te  cu  miso  ș i  l abneh

Gombot  -  90  RON
Galusca  cu  p rune ,  b ranza  matura ta  in  coa ja  de  b rad ,  

g lazura  de  prune  a fumate  s i  v in  Made i ra

DESERT
Trunch i  de  lapte  s i  macr is  |  65  RON

Trunch i  de  lapte  s i  h r i sca ,  so rbet  de  macr i s  s i  f lo r i  a lbe  
Ciocolata  s i  c i rese  |  65  RON

Bud inca  de  c ioco la ta ,  c rema de  susan ,  so rbet  de  c i rese  s i  tamar ind ,  ka ta i f
Salata  de  p iers i c i  |  65  RON

Sala ta  de  p ie rs i c i  s i  tomate ,  b ranza  de  capra ,  p in  s i  busu ioc  

A FARM TO TABLE MENU


